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This list of references is,of necessity, brief. It will be extended through 
the use of the bibliographies which accompany the listed articles. 


1. 


Re 


3. 


pe 


Lis 


WRRL. Frozen Pork and Beans of Tomato Sauce Type. USDA AIC 10, 1943. 
Reprinted in Food Indus. 15 (1@) 69, 110, 1943. 


WRRL. Velva Fruit - A new Frozen Fruit Dessert USDA AIC 40, 


Anon, Store Sells Frozen Baked Goods Oily. Quick Frozen Foeds 7 (&) 38, 
Tg OL Se 


Anon. Step by Step Quality Control in Chicken a la King Produetion, Quick 
Frozen Foods & (11) 78-79, 1946. 


Bowes, Charles. Quick Frozen Cooked Foods Now in Demand. Food Ind. 15 
(Qio FA -GBy 1943 : 


Bride, E. L. Tips on Frozen Pastry. Food Industries 1: (12) ¢&-&9. 1946. 
Catheart, W. H. Frozen Baked Goods. Frozen Food Ind. 1 (1) 32,33,1945. 


Cathcart, %. H., and Beattie, H. G Freezing Preservation and.the Baking 
Industry. Western Canner and Packer 39: (3) 82-83. 1947. 


DeMariano, Eve. Twelve Months with Frozen Foods. Quisk Frozen Foods, 8 


(4) 71, 98 1945. 


Fenton, F., and Darfler, J. Feod from the Freezer: Precooked or Prepared, 
Cornell University Bulletin 692, 1946. 


Fenton, F. Unknown Factors Ypset Precooked Foods Quality Control. Food 
Freezing 1: (5) 163-164, 188. 1946. 


Le 


LBs 


14. 


15. 


16, 


ATs 


1é. 


9. 


20. 


Adis 


=D wn 


Fenton, F, Frozen Cooked Foods. Kefrigerating Engineering 533 (2) 107- 


Gardener, B. W. Jr. Damage by Freezing to Canned Meat. Products Containing 
Carbohydrates. Food Ind. 18 (2). 192-195, 324. 1946. 


Hutchings, B. L. and Evers, C. F. Precooked Frozen Foods. Frozen Food 
Industry 1 (2) 10-11, 1945. Reprinted in: Fruit Products Journal 25 
(6) 171-174, 189.1946. Food Ind. 18 (2) 94-97..1946. Refrigerating 
Engineering 51 (1) 26-29. 1946, 


Osterhaugy K. L., and Bucher, D..L, Precooked Frozen Fish Preparations. 
Food Paeker XXVI (9) 42-44. 1945. 


Proctor, B. Ey, and Phillips, A. W. Jr, Some Microbiological Aspects of 
Precooked Frozen Foods. Refrigerating Engincering 53° (1) 30-33. 1947.° 
Frozen Food Industry 3 (1) 16-18. 1947. Yestern Canner and Packer 39:3, 
(3) 84-85. 1947 
Sunderlin, Gertrude. Into the Freezer Instead of the Oven. Quick Frozen 
Foods, 7 (8) 88-89, 1945. : 


Track, Laura K. The Frozen Food Critic. Pie Crust Tested. Quick Frozen 


Foods, 9: (4) 6&6. 1946. 


Tressler, D. K., and Evers, C. F. The Freezing Preservation of Foods, 
The AVI Pub. Go., 31 Union Square, New York 3, New York, 1947. 


Yoodroof, J.s'G., and Atkinson, IS. Freezing Preservation of Cooked 
Foods. Georgia Exper..Station Bulletin, 242, 1945, duly: Reprinted “in 
Food Industry 17 (9) 97-98; (10) 105-106; 1945. Also in Ganner 101 (20) 
PH. yp2Avatidi263v (21) i Pgs. 180532, 34, varidigay ahogsy | : 


Woodroof, J. G. Problems in Freezing Cooked Foods. Quick Frozen Foods 
& (9) 90-91. 1946. 


scmiaine 


